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period. The pot which contains it is covered and put aside for
some months, at the end of which period the crystals are found
in abundance.
Jaggery, besides being exported in large quantities, forms a
considerable portion of the food of the poorer classes in India
and Ceylon. The sweetness of Burmese bread seems to depend
on the use of toddy-juice to raise it.
Amongst a variety of purposes to which it is put is that of
being mixed, together with whites of eggs, with lime from burnt
coral or shells. The result is a tenacious mortar, capable of
receiving so beautiful a polish that it can with difficulty be
distinguished from the finest white marble.
It is stated that palm sugar, which is(chiefly the produce of
the Palmyra tree, is more granulated and higher priced than
that obtained from the cane. Small round cakes of jaggery
were used formerly, and to some extent still pass, as currency
in the Tinnevelly District.
c9. Vinegar.—Large quantities of vinegar are made in Ceylon
from toddy. It is prepared in the following way: a glazed
earthen jar is buried three-fourths its depth in the earth, in a
spot exposed to the full influence ol the sun. A quantity of
Palmyra or Coconut tree toddy is daily thrown into the jai\
until it is nearly full, when the mouth of it is carefully clayed
up. The fermenting process immediately commences and
continues for some months. At a certain stage of the process,
which is ascertained by removing the cover ^and testing the
quality of the vinegar, a quantity of burnt paddy is thrown in,
which in the course of a few days changes the watery colour of
the fluid to that of pale brandy. The vinegar is then fit to be-
bottled. It is used extensively for pickling gherkins, limes, the
cabbage from the heart of the Coconut and Palmyra trees,,
ai^d several other substances. *
The following particulars regarding the preparation of
vinegar apply to the Madras Presidency2: the producers are
the toddy-shopkeepers, and they convert their unspent toddy
into vinegar in either of the following ways. The toddy is
placed in a clothed earthen pot and kept there till fermentation
is complete and the liquid has become sour. The pot is either
1 Feigusoii, W. J. c. p. 29. *
5 Watt, G.   The Commercial Products of India.    London, 1908, p. 1U1.
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